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Dextrose, in cookies, vs. storage 
stability (Griffith and John- 
son) 

Diastase-33 (fungal enzyme con- 
centrate), effect on soluble 
dextrin fraction and sugars in 
bread (Beck, Johnson, and 
Miller) 

Dough(s) 

Bromate reaction in (Hlynka) 

Bromated and unbromated, 
structural relaxation in, and 
effect of pH on properties of 
(Hlynka and Chanin) 

Effect of complexing agents on 
(versene, oxalate, phytate) 
(Hlynka) 

Effects of oxygen and fat on 
physical and chemical proper- 
ties (Smith, Van Buren, and 
Andrews) 

Nonfat dry milk in, determined 
by formol titration (Shipstead) 

Oxygen uptake by (Smith and 
Andrews) 

Rheological properties vs. alveo- 
gram shape (Bloksma) 

Structural relaxation in, short 
method for (Hlynka) 

Dough(s), physical tests, in studies 
of water-solubles in wheat 


flour (Mattern and Sandstedt) ‘ 


Endosperm 

Of corn, extraction, new method 
(Mertz and Bressani) 

Of wheat, rate of moisture pene- 
tration into (Campbell and 
Jones) 

Enzymes, barley gum-degrading, 
cytolytic activity vs. other 
barley and malt properties 
(Bass, Bendelow, and Mere- 
dith) 

Enzyme supplements (cereal, fun- 
al, and bacterial), in bread- 
Baking (Beck, Johnson, and 


Miller) 

Ethylenediamine tetraacetic acid, 
see Versene 

Experimental milling, see Milling, 
Experimental 

Extensograms, in study of oxygen 
and fat effects on flour doughs 
(Smith, Van Buren, and An- 
drews) 


Farinograms and farinograph stud- 


ies 

With flour milled by rapid micro 
method vs. Buhler method 
(Schlesinger) 

For oxygen and fat effects on 
flour doughs (Smith, Van Bur- 
en, and Andrews) 

For oxygen uptake by dough 
(Smith and Andrews) ‘ 

For water-solubles in wheat flour 
(Mattern and Sandstedt) 

For wheat-quality sedimentation 
test (Pinckney, Greenaway, 
and Zeleny) 

Fat(s) (see also Shortening) 

Effect on physical and chemical 
properties of flour doughs 
(Smith, Van Buren, and An- 
drews) 

In flour, effect on oxygen uptake 
by dough (Smith and An- 
drews) 

Fat acidity test, as index of grain 
deterioration (Baker, Neustadt, 
and Zeleny) 

Fatty acids in flour, oxygen uptake 
study (Smith and Andrews) 

Fermentation, effect (with baking) 
on protein quality of whole- 
wheat (Sabiston and 
Kennedy) 

Ferricyanide method for average 
chain length of dextrins (Beck. 
Johnson, and Miller) 

Fertilizers, influence on protein 
content and mineral composi- 
tion of wheat, flour, and flour 
fractions (El Gindy, Lamb, 
and Burrell) 

Flaxseed 

Fat acidity survey (Baker, Neu- 
stadt, and Zeleny) 

Moisture determination in, Karl 
Fischer method (Hart and 
Neustadt) 

Flour(s) (wheat, unless otherwise 
specified; see also succeeding 
main entries) 

Amino acids in (Hepburn, Lewis, 
and Elvehjem) 
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Baking quality of 
influence of water-solubles on 
(Mattern and Sandstedt) 
for wheat quality sedimenta- 
tion test (Pinckney, Greena- 
way, and Zeleny) 
In batters, recording apparatus 
for measuring mixing char- 
acteristics of (Anderson and 


Lancaster) 379 


Bromated and unbromated, effect 
of pH properties of 
doughs (Hlynka and Chan- 


in) 371 


Cake, for testing effect of bowl 
speed on amylogram curve 


characteristics (Loska) 305 


For farinograph testing, rapid 
production method (Schle- 
singer) 

With fat and defatted 

in study of oxygen and fat 
effects on doughs (Smith, 
Van Buren and Andrews) 

in study of oxygen uptake by 


dough (Smith and Andrews) 32: 


Grade of, effect on oxygen up- 
take by dough (Smith and 
Andrews) 

Influence of wheat variety, fer- 
tilizer treatment, and_ soil 


on ons content and min- 


eral composition of (E] Gin- 
dy, ak and Burrell) 

Malted, for testing effect of bowl 
speed on amylogram curve 
s (Loska) 

Micromilling technique with 
moisture meter rolls and sift- 
er (Schlesinger) 

Mixing requirement, extension of; 
and shortened by gliadin 
(Mattern and Sandstedt) 

Nonfat dry milk in, modified 
formol-titration method for 
determining (Shipstead) 

Polysaccharides of, vs. proteins 
(Udy) 

Sedimentation test for quality of 
(Pinckney, Greenaway, and 
Zeleny) 

Sorption of organic vapors on, 
at 27°C. (Bushuk and Wink- 
ler) 

Sorption of water vapor on (Bush- 
uk and Winkler) 

Structural relaxation data for 
(Hlynka) 

Sulfhydryl groups in, determina- 
tion (Kong, Mecham, and 
Pence) 

Water-solubles of, influence on 
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mixing and baking charac- 
teristics (Mattern and Sand- 
stedt) 

Viscosity of, improved method of 

summarizing data (Commu- 

nication to Editor) (Barmore) 

Flour fractions (see also Flour 
fractionation) 

Effect on oxygen uptake (Smith 
and Andrews) 

Influence of wheat variety, fer- 
tilizer treatment, and soil on 
protein content and mineral 
composition of (El Gindy, 
Lamb, and Burrell) 

Flour fractionation 

Protein extracts for, new method 
(Mertz and Bressani) 

Simplified technique (Udy) 

Flour improvers 
Bromate 
decomposition of in dough 
(Hlynka) 
potassium 
effect of complexing agents 
(oxalate, phytate, versene) 
on reaction in dough 
(Hlynka) 
effect on mixtures of poly- 
saccharide and 
(Udy) 
with water-extracted flour 
(Mattern and Sandstedt) 
Formol-titration method for calcu- 
lating amount of nonfat dry 
milk in bread (Shipstead) 
Fungal enzyme concentrate in 
bread-baking tests for soluble 
dextrins and sugar (Beck, John- 
son, and Miller) 
Fungi, sec Microorganisms; Molds 


Gaseous atmosphere 

Effect on color stability of stored 
sugar cookies (Griffith, John- 
son, and Northam) 

Effect on odor of sugar cookies 
(Griffith and Johnson) 

Germ (see also specific grain) 

Of corn, extraction, new method 
(Mertz and Bressani) 

Of wheat (stored), damage by 
mold invasion (Papavizas and 
Christensen) 

Gliadin, for shortening mixing re- 
quirements of flour (Mattern 
and Sandstedt) 

Glucose, in bread baked with 
alpha-amylase from different 
sources (Beck, Johnson, and 


Miller) 
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Gluten (wheat, unless specifically 
named) 

Effects of X-ray treatment (Lloyd, 
Milner, a Finney) 

Recovered in studies with wheat 
variety, fertilizer, and soil (El 
Gindy, Lamb, and Burrell) 

Role in protein-polysaccharide 
interactions in wheat flour 
(Udy) 

Sorption of water vapor on (Bu- 
and Winkler) 

Stretched, birefringence of (Bloks- 
ma and Isings) 

Sulfhydryl content of (Kong, Me- 
cham, and Pence) 

Gluten sols 

Effects of X-ray treatment (Lloyd, 
Milner, and Finney) 

Grain (see also specific grains) 

Deterioration of, fat acidity test 
as index (Baker, Neustadt, and 
Zeleny) 

Moisture in, determined by Karl 
Fischer method (Hart and 
Neustadt) 

Stored, see Storage studies 
Grain sorghums, fat acidity survey 
(Baker, Neustadt, and Zeleny) 
Gums, barley, degradation ms by 
enzymes (Bass, Bendelow, and 

Meredith) 


Heat treatment of flour 
Effect on oxygen uptake (Smith 
and Andrews) 
Effect on sorptive capacity (Bu- 
shuk and Winkler) 
Honey, in cakes, vs. browning re- 
action (Nordin and Johnson) 
(Miller, Nordin, and Johnson) 
Humidity 
Effect on color stability of stored 
sugar cookies (Griffith, John- 
son, and Northam) 
Hydrogen-ion concentration (pH) 
In cookies, effect of moisture con- 
tent and storage time on (Grif- 
fith and Johnson) 
Effect on cake volume and crumb 
browning (Miller, Nordin, and 


Effect on doughs bromated and 
unbromated (Hlynka and 
Chanin) 

In flour doughs, effect on oxygen 


uptake (Smith and Andrews) 32: 


Hysteresis in moisture sorption, in 
wheat and corn (Hubbard, 
Earle, and Senti) 


Ionizing radiations, see X-rays 


Karl Fischer titration method for 
grain moisture determination 
(Hart and Neustadt) 


Leavening agent, potassium bitar- 
trate, in cakes, study of pH 
effect on volume and brown- 
ing (Miller, Nordin, and John- 
son) 

Legumes (see also Soybeans) 

Pea beans, moisture determina- 
tion in, Karl Fischer method 
(Hart and Neustadt) 

Peas and beans, fat acidity sur- 
vey (Baker, Neustadt, and Zel- 
eny) 

Lipoxidase, role in oxygen uptake 
of flour doughs and absorption 


by flours (Smith and Andrews) 32° 


Loaf volume (see also under Baking 
tests) 
vs. pH and bromate level (Hlyn- 
ka and Chanin) 
with water-extracted flour (Mat- 
tern and Sandstedt) 
Lysine 
Effect on protein quality 
in rye bread (Strémnaes and 
Kennedy) 
in whole-wheat bread (Sabis- 
ton and Kennedy) 
As nonfat dry milk equivalent in 
bread (Shipstead) 


iaillard reaction, see Browning 
reaction 

Maize, see Corn 

Malt, barley, green, cytolytic ac- 
tivity vs. other properties (Bass, 
Bendelow, and Meredith) 

Malt extracts, free pentoses in 
(Meredith) 

Maltose, in bread baked with alpha- 
amylase from different sources 
(Beck, Johnson, and Miller) 

Microbiological assay of amino 
acids in wheat, flour, and 
bread (Hepburn, Lewis, and 
Elvehjem) 

Microflora (see also Microorgan- 
isms), of milled rice (Kurata, 
Ogasawara, and Frampton) 

Micromilling, see Milling, Experi- 
mental 

Microorganisms — Actinomycetes, 
bacteria, fungi, molds, yeasts 

For amino war assays in wheat, 
flour, and bread (Hepburn, 
Lewis, and Elvehjem) 

In rice 
milled, southern U.S. area 

(Kurata, Ogasawara, and 
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Frampton) 

rough, during storage at dif- 

ferent moisture contents 

(Houston, Straka, Hunter, 

Roberts, and Kester) 

Source of enzyme supplements 
in bread-baking (Beck, John- 
son, and Miller) 

In wheat, stored, effect on germ- 
ination and development of 
sick wheat (Papavizas and 
Christensen) 

Milk, dried, nonfat 

In rye bread, effect on protein 
quality (Strémnaes and Ken- 
nedy) 

In wheat bread 
effect on protein quality (Sa- 

biston and Kennedy) 
amount calculated by formol- 
titration (Shipstead) 
Mill, micro, see Milling, Experi- 
mental 
Milling 
Experimental 
farinography, rapid method 
with moisture meter rolls 
and sifter (Schlesinger) 

improved mill for pulverizing 
and collecting small samples 
for protein analysis by 
binding (Udy) 

for preliminary milling-quality 
tests (Shoup, Pell, Seeborg, 
and Barmore) 

Milling quality 

Micro mill for preliminary tests 
(Shoup, Pell, Seeborg, and 
Barmore) 

Test, 5-g., and use in wheat 
breeding (Seeborg and Bar- 
more) 

Mineral composition of wheat, flour, 
and flour fractions; influence 
of variety, fertilizer treatment, 
and soil on (El Gindy, Lamb, 
and Burrell) 

Mixing characteristics of flour- 
water batters, recording ap- 
paratus for measuring (Ander- 
son and Lancaster) 

Mixograms for water-solubles in 
wheat flour (Mattern and 
Sandstedt) 

Moisture 

In corn, relations 
Earle, and Senti) 

Diffusion in wheat, theoretical 
study of mechanism (Becker 
and Sallans) 

Effect on oxygen uptake of flours 
(Smith and 


(Hubbard, 


ye- 


47 
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In grain, determination by oven 
methods vs. Karl Fischer meth- 
od (Hart and Neustadt) 

In rice, rough, study of storage 
changes (Houston, Straka, 
Hunter, Roberts, and Kester) 

In wheat 
from density 

values, and rate of penetra- 
tion into endosperm (Camp- 
bell and Jones) 
relations (Hubbard, Earle, and 
Senti) 
Molds 
In corn germ (Schenk, MacMas- 
ters, and Senti) 
In rice 
milled, southern U.S. 
(Kurata, Ogasawara, 
Frampton) 

rough, changes during storage 
at different moisture con- 
tents (Houston, Straka, 
Hunter, Roberts, and Kester) 

In wheat, stored 

effect on germination of seed 
and upon development of 
sick wheat (Papavizas and 
Christensen) 

effects on, of relative humid- 
ity vs. moisture content 


area 
and 


26 
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110 


422 


69 


444 


350 


(Hubbard, Earle, and Senti) 422 


Nephelometric assay of zein (Craine, 
Jones, and Boundy) 4 

Nitrogen, from corn germ and en- 
dosperm (Mertz and Bressani) 


Nitrogen efficiency ratios from 
breads dried at room tempera- 
ture and in dehydrator (Sabis- 
ton and Kennedy) 

Nonfat dry milk, see Milk, dried, 
nonfat 

Nutritive value (see also individual 
nutrients), of proteins in bread 
baked with and without nonfat 
dry milk and lysine: 

rye bread (Strémnaes and Ken- 


nedy 
wheat bread (Sabiston and Ken- 
nedy) 


Oats 

Fat acidity survey (Baker, Neu- 
stadt, and Zeleny) 

Moisture determination in, by 
Karl Fischer method (Hart and 
Neustadt) 

Osborne medalist, J. A. Anderson 


226 


Supplement 


Oxalate, as complexing agent, effect 
on bromate reaction in dough 
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(Hlynka) 

Oxygen, effect on physical and 
chemical properties of flour 
doughs (Smith, 
and Andrews) 

Oxygen uptake 
(Smith and Andrews) 


Pentoses, free, in malt extracts and 
worts (Meredith) 

pH, see Hydrogen-ion concentration 

Phytate, as complexing agent, ef- 
fect on bromate reaction in 
dough (Hlynka) 

Polysaccharides vs. proteins of 
wheat flour (Udy) 

Potassium bitartrate, see 
Leavening agents 


under 


Potassium bromate, sce under Flour 


improvers, Bromate 
Protein(s) 

In bread, effect on of baking with 
and without nonfat dry milk 
and lysine: 

rye (Strg@mnaes and Kennedy) 
wheat (Sabiston and Kennedy) 

In corn, whole 
and Fowden) 

Of corn germ and endosperm, 
extraction (Mertz and Bres- 
sani) 

In flour, vs. polysaccharides (Udy) 

In flour-water batters, effect on 
mixing characteristics (Ander- 
son and Lancaster) 

Nonfat dry milk, calculated by 
formol-titration (Shipstead) 
Of wheat, soluble, sulfhydryl 
content of (Kong, Mecham, 

and Pence) 

In wheat and flour, analysis by 
dye-binding (Udy) 

In wheat, flour, and flour frac- 
tions, influence of variety, fer- 
tilizer treatment, and soil on 
(El Gindy, Lamb, and Bur- 
rell) 


Recording apparatus for measuring 
mixing characteristics of flour- 
water batters (Anderson and 
Lancaster) 

Reducing agents, vs. effects of ion- 
izing radiations on protein 
(Lloyd, Milner, and Finney) 

Rhozyme DX (bacterial enzyme 
concentrate), effect on soluble 
dextrin fraction and sugars in 
bread crumb (Beck, Johnson, 
and Miller) 


ice 
Milled, microflora of (Kurata, 


Van Buren, 


by flour dough 


kernels (Wolfe 


37 
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Ogasawara, and Frampton) 
Milled and rough, moisture de- 
termination in by Karl Fischer 
method (Hart and Neustadt) 
Rough 
of different moisture contents, 
changes in during storage 
(Houston, Straka, Hunter, 
Roberts, and Kester) 
fat acidity survey (Baker, Neu- 
stadt, and Zeleny) 
White, milled, cooking quality 
(Batcher, Deary, and Dawson) 
Rice-producing areas, southern 
U. S. (map) (Kurata, Ogasa- 
wara, and Frampton) 
Rye 
Fat acidity survey (Baker, Neu- 
stadt, and Zeleny) 
Moisture determination in, by 
Karl Fischer method (Hart 
and Neustadt) 


Sampling of rice for laboratory 
study (Kurata, Ogasawara, and 
Frampton) 

Sedimentation of flour, improved 
method of summarizing data 
(Communication to Editor) 
(Barmore) 

Sedimentation test, modified for 
soft wheats (Pinckney, Green- 
away, and Zeleny) 

Shortening, lard, stability in sugar 
cookies (Griffith and Johnson) 

Sick wheat 

Development in storage vs. mold 
invasion (Papavizas and Chris- 
tensen) 

vs. Fat acidity value 
Neustadt, and Zeleny) 

Silver nitrate for washing rice 
(Kurata, Ogasawara, and 
Frampton) 

Soil, influence on protein content 
and mineral composition of 
wheat, flour, and flour frac- 
tions (El Gindy, Lamb, and 
Burrell) 

Sorghum, see Grain sorghums 

Sorption 

Of organic vapors on wheat flour 
at 27°C. (Bushuk and Wink- 
ler) 

Of water vapor on wheat flour, 
starch, and gluten (Bushuk 
and Winkler) 

Soybeans 

Fat acidity values at different 
moisture levels (Baker, Neu- 
stadt, and Zeleny) 

Moisture determination in, by 


(Baker, 
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Karl Fischer method (Hart and 
Neustadt) 

Starch(es) 

Barley, amylose content of, ef- 
fects of environment and va- 
riety on (Goering, Eslick, and 
Ryan) 

Corn, potato, tapioca, waxy sor- 
ghum, and wheat, viscosity 
curves of (Mazurs, Schoch, and 
Kite) 

Recovered in studies with wheat 
variety, fertilizer treatment, 
and soil (El Gindy, Lamb, 
and Burrell) 

Sorption of water vapor on (Bu- 
shuk and Winkler) 

Viscosity curves of 
Schoch. and Kite) 

Starch confectionery jelly, stress 
relaxation in (Sterling) 
Starch gels 

Stress relaxation in (Sterling) 

measuring (Chichester and 
Sterling) 
Stein Mill 

For fat 


(Mazurs, 


acidity determination 


26 


(Baker, Neustadt, and Zeleny) 2:5 


Modified, for simultaneous grind- 
ing and extracting of grain 
samples (Hart and Neustadt) 

Storage studies 

With cookies 

browning reaction vs. storage 
stability (Griffith and John- 
son) 

(dextrose and sucrose) factors 
affecting color stability (Grif- 
fith, Johnson and Northam) 

With flour, effect on oxygen up- 
take of fats and flours (Smith 
and Andrews) 

With rice (rough), of different 
moisture contents (Houston, 
Straka, Hunter, Roberts, and 
Kester) 

With wheat, effect of fungi on 
germination of seed and de- 
velopment of sick wheat (Pa- 
pavizas and Christensen) 

With wheat and corn, effects of 
relative humidity vs. moisture 
content on mold growth (Hub- 
bard, Earle, and Senti) 

Stress relaxation 


In starch gels, measurement (Chi- 


chester and Sterling) 


In starch jelly candy (Sterling) 2: 
Structural relaxation in doughs 


Bromated and unbromated 
(Hlynka and Chanin) 
Short method (Hlynka) 
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Sucrose 
In cake batters (Miller, Nordin, 
and Johnson) 
In cookies, vs. storage stability 
(Griffith and Johnson) 
Sugar(s) (see also Carbohydrates; 
individual sugars) 
In bread baked with alpha-amy- 
lase from different sources 
(Beck, Johnson, and Miller) 
Dextrose and sucrose, effect on 
color stability of stored cookies 
(Griffith, Johnson, and Nor- 
tham) 
Fragment, compound 3, in cakes 
(Nordin and Johnson) 
Reducing, in cakes 
nature of browning reaction 
products (Nordin and John- 
son) 

role in excessive browning of 
crumb (Miller, Nordin, and 
Johnson) 

Reducing and nonreducing, in 
stored rough rice (Houston, 
Straka, Hunter, Roberts, and 
Keston) 

Sulfhydryl, in study of oxygen and 
fat effects on flour doughs 
(Smith, Van Buren, and An- 
drews) 

Sulfhydryl groups, determination in 
wheat flour (Kong, Mecham, 
and Pence) 

Sulfur-dusting as treatment for leaf 
and stem rust of wheat (Levine 
and Geddes) 


Temperature 

Effect on adsorption by flour, 
starch, and freeze-dried gluten 
(Bushuk and Winkler) 

Effect on color stability of stored 
sugar cookies (Griffith, John- 
son, and Northam) 

Effects on hysteresis in moisture 
sorption in wheat (Hubbard, 
Earle, and Senti) 

Of flour (stored), effect on oxy- 
gen uptake (Smith and An- 
drews) 

2,3,5-Triphenyltetrazolium chloride 
color test for corn viability, 
note on improved interpreta- 
tion (Schenk, MacMasters, and 
Senti) 

Turbidimetric assay of zein (Craine, 
Jones, and Boundy) 


Vapors, organic, sorption of, on 
wheat flour (Bushuk and Wink- 
ler) 
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Versene, as complexing agent, ef- 
fect on bromate reaction in 
dough (Hlynka) 

Viability 

corn, color test for (Schenk, 
MacMasters, and Senti) 

Of rice, during storage at differ- 
ent moisture contents (Hous- 
ton, Straka, Hunter, Roberts, 
and Kester) 

Viscosity 

Of flour, improved method of 
summarizing data (Communi- 
cation to Editor) (Barmore) 

Of flour buffer suspensions, vs. 


bowl speed (Los- 


Of gluten and gluten sols under 
X-ray treatment (Lloyd, Mil- 
ner, and Finney) 

Intrinsic, changes in mixtures of 
polysaccharides and glutens 
(Udy) 

Viscosity curves of various starches, 
graphical analysis (Mazurs, 
Schoch, and Kite) 


Water absorption of rice (white, 
milled), in cooking test of 26 
varieties (Batcher, Deary, and 
Dawson) 

Water-solubles 

In flour, effect on oxygen uptake 
(Smith and Andrews) 

Recovered in studies with wheat 
variety, fertilizer treatment, 
and soil (El Gindy, Lamb, and 
Burrell) 

Wheat (see also succeeding main 
entries) 

Amino acids in (Hepburn, Lewis, 
and Elvehjem) 

Desiccation rate of, vs. leaf and 
stem rust (Levine and Geddes) 

Dried, parboiled (bulgur), prepa- 
ration and stability (Neufeld, 
Weinstein, and Mecham) 

Durum, effect of leaf and stem 
rust infection on yield and 
kernel weight (Levine and 
Geddes) 

Endosperm of, moisture penetra- 
tion into (Campbell and Jones) 

Fat acidity surveys of sound 
and relation to types of 


amage (Baker, Neustadt, and 


Zeleny) 

Influence of variety, fertilizer 
treatment, and soil on yield, 
protein content, and mineral 
composition of (El Gindy, 
Lamb, and Burrell) 


Kernel weight of, vs. leaf and 
stem rust (Levine and Geddes) 
Micromilling and testing for far- 
inography (Schlesinger) 
Mill (micro), for preliminary mill- 
ing-quality tests (Shoup, Pell, 
Seeborg, and Barmore) 
Milling, see under Milling 
Moisture in 
determination by Karl Fischer 
method (Hart and Neustadt) 

diffusion, theoretical study of 
mechanism (Becker and Sal- 
lans) 

effect on fat acidity determina- 
tions (Baker, Neustadt, and 
Zeleny) 

penetration into endosperm, 
rate of (Campbell and Jones) 

relations (Hubbard, Earle, and 
Senti) 

Sick, see Sick wheat 

Spring, rust on, see Wheat rust 

X-ray (ionizing radiation) treat- 
ment of (Lloyd, Milner, and 
Finney) 

Yield of, vs. leaf and stem rust 
(Levine and Geddes) 

Wheat breeding, milling quality 
test (5-g.) for use in (Seeborg 
and Barmore) 

Wheat quality, sedimentation test 
for, further developments 
(Pinckney, Greenaway, and 
Zeleny) 

Wheat rust, leaf and stem, effect 
on yield, desiccation rate, and 
kernel weight of spring wheat 
(Levine and Geddes) 

Wheat varieties (see also Wheat 
breeding) 

vs. Protein content and mineral 
composition of wheat, flour, 
and flour fractions (El Gindy, 
Lamb, and Burrell) 

Rust-susceptible (Levine and 
Geddes) 

Wort(s), free pentoses in (Meredith) 


X-rays 
Effects on gluten and gluten sols 
in ionizing radiation treatment 
of wheat (Lloyd, Milner, and 
Finney) 

Yeast, proteins in, modified formol 
titration method for testing 
(Shipstead) 

Yeasts, see Microorganisms 


Zein, determination of, rapid tur- 
bidimetric method (Craine, 
Jones, and Boundy) 
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